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Background and Rationale 
Pineapple (Ananas comosus Merr.) is the third most important tropical fruit in the world production and one of
the most processed fruit, but is the most important generating residues. These residues contain high content of
bioactive compounds, but generally not directly available and for that reason is necessary to extract and
characterize the feasible bioactive compounds.
Objectives: Indicates the purpose of the study 
In previous work, was demonstrate the ability of pineapple extracts as prebiotic ingredients. Therefore, the focus
of this research work was to perform an extended study on the prebiotic activity of pineapple by-products (peels
and stems) extracts to explore the potential of the development of a new functional ingredient.
Methodology: Describe pertinent experimental procedures 
Frozen pineapple vy-products (peels and stems) were submitted to a milling and pressing processes, creating a
pineapple juice and solid semi-dried extract. The soluble fraction was submitted to an extraction of the pineapple
enzymes (Bromelain) and the resulting soluble fraction was assessed.
 
Results: Summarize the results of the research 
An initial screening was performed using six different probiotic strains from two different genera, Lactobacillus
sp. and Bifidobacterium sp. All of the microorganisms showed a positive growth towards the pineapple extracts, with
an exception of Lactobacillus acidophilus. The showed activity was in range of those promote by the positive control
(frutooligosaccharide). 
The extracts were studied to determine compounds profile by HPLC, establishing and understanding the relationship
between structure and activity. Through HPLC analysis was showed two major peaks of oligosaccharides comprising
MW of 2000 and 600 Da and identified as galactomannans and two monosaccharides, glucose and fructose, which
explains the general high prebiotic activity. Finally, the extracts were submitted to gastrointestinal tract in order to
evaluate the bioavailability of prebiotic activity after gastrointestinal conditions.
Conclusions: State the main conclusions 
At this research work was possible to evaluate the pineapple by-products extracts as a prebiotic ingredient and
its potential maintenance through gastrointestinal conditions.
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